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Mr. Green 
375 E 200 N 
Heber City, UT 84032 


The First Scout Troop in 
Wasatch County, Utah 
Ca /1/6 
Soon after nf Edward Parley Cliff S& came to Heber City as an Electrical 
h 


Engineer, elped establish the first Electric Power Plant in Wasatch 
County, in 1909, located in the Riverdale area, north of Heber City. 


He also initiated the first Scouting movement in this area and started the 
first Boy Scout Troop, known as Troop #1,\in the Heber 3rd Ward. He 
remained as it's First Scout Master for at least three years. 


While he was Scoutmaster of that troop, he was in charge of the first 
Wasatch County scout hike to the top of Mount Timpanogos, out of 
Timpanogos Valley; from 27th to the 31st of July 1915. 


His and his wife Geneva Rachel Bergener's son became the first nationally 
known citizen of Timpanogos Valley to be honoréd with the distinction of 
becoming America's Chief Forester in March of 1962, after having been 
Assistant Chief for 10 Years, and having been trained at the Utah State 
University and having served in the Forest Service since 1931. 
Outstanding, eh? 


References: HBUM p 297--300, 249--250. 
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R. R. Green 
1 375 E. 200 N. 
Heber City, UT 84032 


UTAH STATE DIVISION OF HEALTH FOOD SERVICE INSPECTION REPORT 


RARE OF acii ADDRESS " OPERATOR OR 
0 AO PIA! 


you are hereby notified of the deficiencies marked beli Your prompt correction of the items marked is respectfully reques 


CITY, COUNTY OR DISTRICT 


SECTION B. 


Food SECTION D. Food Equipment ond Utensils (Continued) 


SECTION E, Sanitary Facilities and Controls (Conti 
2. CLEANLINESS OF EQUIPMENT AND UTENSILS 


E 5. HAND-WASHING FACILITIES (CONTINUED) 
Tableware clean to sight and touch, [ | | so] Lavatory facilities clean and in good repair 
S 


nd food-contacg surfaces of equipment 
ght and touch. 6. REFUSE DISPOSAL 
AT no Stored in approved containers; adequate in number 
ogi- confe sur faco Dot re etos ónt kept clean 
(S. La LART E Containers cleaned when empty; brushos providod Q 
cÑ b Ñ A dtc tad a surfaces Q "m itting 


Wi Use, covered with tight 


RMTS rn dene RR eer 
» c provided 
mv op gy ete ene [55 Stone: ot e T TORT 
3 S — A 


1. FOOD SUPPLIES 
Wholesome - not adulterated 


m 
Li] 
|_| wot atanena | 
[a] 


| 5 | approved dispenser 


TTI ree sere | 
EENENLTTTEN 


kI o elef e fe l an mns 


m Foods commercially canned 


frequenc: 
b enclosures properly constructed; 
oper height or on concrete slab. 
Proper 


dem sod Tmeloatacors properly Tos 
operated; incinerator area clean 


beit bei 


7. VERMIN CONTROL 


Presence of rodents, flics, roaches and vermin minimized 4 7 
Outer nings protected inst £1; insocts as 
eios Pee spatnet flying |: | 


Adequate and suitable detergents used 


[2 | Harborage and feeding of vermin prevented 
Approved thermometers provided and used [ | 
Suitable dish baskets provided 


S. 


Potentially hazardous food at LI 
45*'F. or below, or 140? F, op © L 
ove as required Ld PA 


Frozen food t frozen oper L 
EE R T 


SR ITI R oe 
gllandaise sauce of fresh ingredients; discarded 


Proper gauge cocks provided 


Cleaned and sanitized utensils and equipment proper! 
Stored and handled; utensils oiredricd ^ 3 — P 


Suitable fagtlitjes and a 
utensils and equipnent 
Single-service articles properly stored, dispensed 


ily cleanable construghian, in good ropair, 
smooth, "non-übéoEDET peti i Good opatrn o an] 


S far Aioria Floor graded and floor drains, as required 


m 
E 
E 
La 
EB 
m 
| sa| ens waking and driving surtaceo cleans ss 
La 
E 
E 
E 
E 
[o] 


and handled 


Food cooked to propor temperature 


Exterior walking and driving surfaces properly surfaced 
Mats and duck boards cleanable, removable and clean 
Floors and wall junctures properly constructed 4 


Single-service articles used only once | | 
Fruits and vegetables washed thoroughly | | 


Containers of food stored off floor on clean surfaces 
No wet storage of packaged food 


Dialay cases, counter protector devices or cabinets 


Walls, cotlings and attached equipment cloan 
Walla and cet}in 


of approved type 


Frozen dessert dippers properly stored 


Sugar in cloged dispensers or individual packages 
G 
Unwrapped and AB 


Walls of light color;washablo to level of splash 


pptially hazardous food not re-served A oa water. PEU 
G 


hei d 

Ice machines and facilities properly located, inatalled| 
Ice-contact surfaces approved; proper material and a 

construction Artificial light sour. 


. DISPOSAL 
Lees 


Into public sewer, or approved private facilities m 


Potsonous, toxic materiis identificd, colored, 
stored and used; poisonous polishes not present 
Bacto 


icides, cleaning 
stored sad nén tonie fn 
SECTION C. Personnel 


20 foot-candles of light on working surfaces 


EIE 


CENE [s | 
Ice manufactured from water provided by a Municipal m 
Supply or other app 


m 
B 


1. HEALTH AND DISEASE CONTROL 


Persons with boils, infected wounds, respiratory 
infections or other communicable disease reatricted 


Rooms reasonably free ‘from steam, condensation, smoke 


m L 
ele T 8 HHHH kikiki- IR] 


| 2| man ected communicable disease cases reported 
to hea 


th Sukher LE Rooms and equipment vented to outside as required 


Hoods properly designed; filters removable 


2. CLEANLINESS 


Intake air ducts properly designed and maintained 


y 
Systems comply with fire prevention requirements; no 
nuisance croatod N 


4. DRESSING ROOMS AND LOCKERS 


Dressing rooms or areas as required; properly located 


Adequate lockers or other suitable facilitics 
Dressing rooms, areas and lockers kept clean 


S. HOUSEKEEPING 


Establishment and property clean, and free of refuse — f 


s. HAND-WASHING FACILITIES 14} No operations in living or sleeping quarters 
Floors and walls cleaned after closing or between 
lavatories provided, adequate, properly located and meals by dustlasa methods 


Hands washed and clean 


| as] Clean outer garments; propor hair rostraints used 
Pm Good hygienic practices 


SECTION D. Food Equipment 
end Utensils 


R EE 


1, SANITARY DESIGN, 
CONSTRUCTION AND 
INSTALLATION OF 
EQUIPMENT AND UTENSILS 


conveniently located, and accessible; 


Tot Ea Lopgd with 

PT TRT [2 | 

loilet rooms, fixturos end vestibules kept clean, in 9m 
repair, and free from odors 


x 
S 


z| 
ii 
2/2 
| | | 
[| 
[| 


8 
3 
: 
H 
L 
L 
L 


|__| n open Seams 


Food-contact surfaces of 
equipment 


[» [tria ee 
of equipment 
m Single-service articles of non-toxic materials 


Equipment properly install 
SETTE) 


DEMERIT SCORE OF THE ESTABLISHMENT. 


RRR 


Al eB 


through proper fixtures 


Suitable hand cleanser and sanitary towels or approved] 
handedrying devices provided 7. vê 


n 
Provided with hot and cold or tempered running water [4 | 
|: | 
B 


0 
[z| al =| xl 
F iE 
H 
le [E [8 | 


Waste receptacles provided for disposal towols 


SANITARIAN 


: 


SDH-San-138-10/69 


